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Bistronomic (840 N. Wabash Ave. 312-944-8400) offers $5 pommes frites, $5 glasses of red wine, $7 glasses of sparkling wine and more from 5-7 p.m. 


EAT 

CINCO DE CUATRO 

TheDucklnn 2701 S. Eleanor St. 312-724-8811 

An “Arrested Developmenf’-themed bash features 

all-you-can-eat Mexican-inspired food, $5 tequila 

shots, $8 banana margaritas and a magician. 

6-10 p.m. $35. Tickets: theduckinnchicago.com 


YOGA SOCIAL 
2 N. Riverside Plaxa Between 
Madison and Washington Streets 
on the Chicago River 
Shop a Mindful Market featuring 
local and artisan products along 
with produce, drinks and snacks 
and take a 60-minute yoga class 
with a view of the Chicago River. 
4-7 p.m. $20. Tickets: vibeup.org 


DRINKi 


CHICAGO ONE-MINUTE 
PLAY FESTIVAL 


The Den Theatre 

1333 N. Milwaukee Ave. 
773-697-3830 


See 74 new short plays 
from female playwrights 
and directors at the sixth 
annual test. 8 p.m. $18. 
Tickets: brownpaper 
tickets.com 


DO 


•99 PROBLEMZ 
PRESENTS: 
KOOLAID MIX’ 
The Second City’s 
BeatLounge 
230 W. North Ave. 
312-664-3959 


The audience suggests 
a title for an episode 
of a ’90s sitcom and 
the cast combines TV 
tropes, long-form im- 
prov and scripted com- 
mercial breaks to share 
the misadventures of 
the employees of a 
video store in an Illinois 
town. 8 p.m. $13. Tickets: 
secondcity.com 


STAR WARS DAY 
Tavern on Littie Fort 

4128 N. Lincoln Ave. 773-360-1869 
Do your best impression of Darth 
Vader or a wookiee for a shot at 
winning a $50 gift certificate or bar 
swag. Costumes are encouraged, 
and the North Center bar also 
serves $5 themed cocktails includ- 
ing the Skyy-Walker martini made j 
with Skyy blood orange, Midori | 
and triple sec. 8 p.m. No cover. J 
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Day Camp 

July 5 - August 12 

Extended Camps 

August 15-19 b August 22-26 

Day Camp Summer Fitness Fests 

August 3-5 

Online Summer Registration opens April 4-5 
In-person Summer Registration opens April 9 

For more information about your Chicago Park District visit 
www.chicagoparkdistrict.com, or call 312.742.7529 or 312.747.2001 (TTY). 

Financial assistance is available for eligible city of Chicago residents. 

Learn more now at: www.chicagoparkdistrict.com/day-camp/ 


City of Chicago, Rahm Emanuel, Mayor 

Chicago Park District Board of Commissioners 
Michael P. Kelly, General Superintendent & CEO 


STAY CONNECTED. 
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The Twin Towers, a 
transit-oriented development 
project in Logan Square. 

ANTONIO PEREZ/TRIBUNE 


^ big picture V 


RENT HIKE 

SORRY, THOSE NEW 
APARTMENTS NEAR 
THE ‘L* AREN’T FOR YOU 



By Rianne Coale i redeye 
For those of us without cars, securing an 
apartment near public transit is pretty much 
essential. Rent is usually reasonable, and you 
certainly don’t have to be rich to enjoy the 
$2.25 “luxuries” of a crowded CTA bus or 
train. Score! But what if you can’t afford to 
live near the “E’? 

That’s becoming more of an issue in neigh- 
borhoods across Chicago. Take Logan Square. 
For two new high-end apartment buildings 
under construction on Milwaukee Avenue 
near the California Blue Line stop. Twin Tow- 
ers and L, rents range from $1,400 a month 
for a studio to $3,900 for three bedrooms. 
Those are some bank-breaking prices if you’re 
a strugghng young adult (me). 

Natalie Jose, a 34-year-old stand-up comedi- 
an, told the Tribune she was evicted from her 
Logan Square apartment after rent jumped 
from $735 to $1,095, ^ 49 percent increase. 

“The whole reason I moved to the city is 
because of how great the transportation is 


and I don’t have a car,” Jose said. “I don’t know 
how I can afford to stay in Chicago.” 

So it seems the idea of transit-oriented de- 
velopment-putting high-density retail and 
residential buildings with Hmited parking 
near train stations to promote less dependen- 
cy on cars— may be sweeter than the actual 


outcome. Logan Square residents are wor- 
ried these new apartment developments are 
aimed primarily at the rich and may be accel- 
erating gentrification, pushing lower-income 
people farther from transit. 

“The loss of affordable units in neighbor- 
hoods like Logan Square is really significant,” 


Kyle Smith, TOD manager at the Center for 
Neighborhood Technology, told the Tribune. 

“We need to address the drop,” said Smith, 
who also noted that low-income people have 
much to gain from being near transit because 
a car is expensive to maintain. 

Though developers of these transit-orient- 
ed development projects need to set aside 
10 percent of their units as affordable, which 
would mean an $800 rent at the Twin Towers, 
activist group Somos (We Are) Logan Square 
wants those Milwaukee Avenue high-rises to 
reserve 30 percent as affordable. 

The argument to develop and build these 
structures is that in a neighborhood that’s 
gentrifying anyway, the new multiunit build- 
ings can preserve affordable housing, because 
those of greater means will want the new 
apartments instead of remodeling affordable 
three-flats into luxury spaces to live. 

Or maybe we really just need more afford- 
able housing near pubfic transit. Period. 

@RIANNECOALE I RCOALE@REDEYECHICAGO.COM 
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/the chatter / JOIN THE CONVERSATION 

TED talks you through 
Public Speaking 101 


By Zach Freeman i for blue sky innovation 
As the president and head curator of TED, 
Chris Anderson has spent a good deal of time 
honing speaking skills. 

“Some people think that you’re born a nat- 
ural pubhc speaker, or you’re not, and that if 
you’re not born with it, it’s kind of a hopeless 
thing to attempt,” Anderson said. “These are 
skills that can be learned. They can be coached. 
They can be worked on.” 

So, after a decade and a half 
in the driver’s seat at TED, he’s 
put together “TED Talks: The 
Official TED Guide to Public 
Speaking.” 

Whether you want to give one 
ofTED’s famous i8-minute talks 
or just shake your fear of public 
speaking, the book offers tips to 
create and deliver a great speech. 

We asked Anderson to ex- 
pand on a few areas in which 
anyone could improve their 
speaking skills. 

Focus on 
one major idea 

“The most common issue is 
that people try and cram too 
much in. ... They’re so eager to 
share that and pack it all in at 
the expense of explaining any 
one thing in sufficient depth. 

One of the keys to a talk is to slash back to 
one major thing that really ties the whole talk 
together. In the book, we call it a throughline. 
You need to allow some time to unpack that 
thing properly show why it matters and 
explain it piece by piece in language that the 
audience can understand.” 

Give your listeners 
a reason to care 

“Get the intro right. Erom the first sentence 
to the first paragraph, you’ve got to think 
about how you win the war of attention that’s 
going on all the time.” 


Build your idea out of 
concepts your audience 
understands 

“We spend most of our time in a community 
of our peers and don’t think of what it was like 
not to know what certain terms meant, or to 
have the context of certain concepts. Good 
communicators are quite good at unpacking 
that and going back and explaining in the right 
amount of depth. There’s always 
something where you’re either 
dwelling too long on something 
or going over it too quickly and 
people don’t fully see it.” 

Make your idea 
worth sharing 

“Your job is to give something 
special to the audience. If you 
go in with the attitude that 
this is about what’s in it for me, 
that it’s about promoting my 
agenda or interest, that tends 
to backfire. Whereas if you 
really think, ‘What’s going to 
be interesting to this group of 
people? What’s going to illumi- 
nate how they see the world?’, 
that’s how you get to something 
powerful. The core message 
of the book is that your task 
as a speaker is to take an idea 
that you have that matters and 
rebuild it inside the minds of your audience.” 

Most importantly, give 
public speaking a try 

“We have many people come to TED who 
initially struggled with giving a talk, but their 
work was important and we were able to help 
them get to the point where they could deliv- 
er an effective talk. It’s not like every talk has 
to deliver a giant standing ovation. If you’ve 
presented something that sticks in people’s 
minds afterward for some reason, then you’ve 
succeeded.” 

ZACH FREEMAN IS A FREELANCE WRITER. 



Story courtesy of 
Chicago Tribune’s 
Biue Sky Innovation, 
featuring news, 
anaiysis and events 
reiated to innovation, 
entrepreneurship 
and the next Big idea. 


HEAR HIM LIVE 

Anderson is speaking 
6 p.m. Friday at 1871, 
222 W. Merchandise 
Mart Piaza. 
Tickets: $15 at 
illinoisscience.org. 
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THE SCOTT BROTHERS 

DREAM HOME: THE PROPERTY BROTHERS 


DANIELLE PAIGE 

STEALING SNOW 
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@)THEBOOKCON 1 #THEBOOKCON 


HALSTED ST. S. CLY&OURN AVE. 

NEWCITY 


For your chance to win tickets and VIP passes 
to meet the band courtesy of Coors Light go 
to one of these locations this Friday, May 6 


Elbo Room 

2871 N. Lincoln - 8:30-1 0:30pni 

$5 Coors Light pints 
throughout May 


Flagship 

1622 W. Belmont - 7:00-9:00pm 

$4 Coors Light Bottles 


Wells On Wells 

1617 N. Wells -5:30-7:00pm 

$5 Coors Light botties 


MOVIES I BOWLING | NIGHTLIFE | DINING | SHOPPING | ENTERTAINMENT 


LIFESTYLE & ENTERTAINMENT DISTRICT 

LINCOLN PARK a 


WWW.EXPERIENCENEWCITY.COM 


Buy tickets at JAMUSA.COM 
1 -800-51 4-ETiX 
or oniine at etix.com 
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Don’t break it 

’til you make it 



SITTING WRECKS YOUR 
MUSCLES, SO HERE*S 
HOW TO AVOID COMMON 
WORKOUT INJURIES 

ByLanaBHetz i redeye 

It only thtit voice in your head that convinced 
you to wyrk out knew that it isn’t as easy as lac- 
i ii^ up your sneakers and doing a Google search 
iffn’ "ci'Oia iraining.” Unfortunately, you could be 
ru[ininjj'''lLfting/yoga-ing into unnecessary aches 
and pains. And it turns out you can blame your 
Job fur most beginner injuries. 

1 up, SilLitig all day every day is bad for the body (re- 
imembft' those trendy standing and treadmill desks?). 

TklsLc-ally; constant sitting weakens muscles such as the 
glutt? and wnds the quads andhip flexors into overdrive. 

" It's wiiat we do with the rest of our day, which is 
innsrly fitting,” said Jason Kart, physical therapist and 
nynTiur nf flore Physical Therapy in Chicago. 

ujuMvise novices, this means increased chances of 
injurj- ivliiiii beginning a workout plan. 

■' Wlieii j.-ou’re overactive on one side of the body, you 
liat-c dll these imbalances, and when you have imbal- 
aUfC iyCiti'rc more prone to injury,” said Matt Kornblatt, 
WIKT of RightFit Personal Training. 

'nn' rriiJSE common complaint is an injured back, fol- 
lowijtl by r sore neck, Kornblatt said. 

■|S ^rut small and gain steadily, here are ways to pro- 
tect injury and build strength. 


7 


"When you're overactive on 
one s cie of the body, you 
have all these imbalances, and 
when you have imbalances 

you're more prone to Injury." 

- Matt Kornblatt, owner of RightFit Personal Training 


GET UP WHILE 
VOU'REATWORK 

Refiir-i; iiilting the workout routine hard, 
5CaJL s.Ln;]i^heningyour back muscles during 
breaks, in the workday Back extensions are 
one tvcpciw that can be done anywhere. 

"You vaiit to stand up with good posture, 
J'Oll ptir J-Otir hands on your hips, and you just 
lean back and hold it for a few seconds and re- 
Ipaae itC Kornblatt said. 

n-iis t:nn be repeated five to to times per 
.rui, a few times a day 

TAKE IT ONE DAY AT A TIME 

Matt Repa, head athletic trainer at the Illinois 
Bone and Joint Institute, said he sees a lot of 
patients who try to develop a healthy lifestyle 
all at once. 

“Vou can’t eat an elephant in one bite,” he 
said. In other words, it’s usually best not to 
try to pick up a new diet, start a daily workout 
routine and give up alcohol all at once. 

START WITH BODYWEIGHT 
EXERCISES 

Beginning a new workout routine can be scary 
for many reasons . What machines do you use? 
Which muscles should you target? 

To simplify things, personal trainers and 
physical therapists recommend starting with 
bodyweight exercises. Lunges, squats, planks 
and pushups are all easy options to do at home 
or in a gym. That way you don’t have to hit the 
weight bench or exercise machines and guess 
how much extra weight your body can handle. 

“Vou want to start to load your muscles and 
joints,” Kart said. 

GIVE YOURSELF OPTIONS 

Workout classes are trendy, and for a reason. 
It seems everyone has an opinion on Soul- 
Cycle, CrossFit, kettle bells or whatever is en 
vogue, and there’s a yoga studio on almost ev- 
ery block in Chicago. 

Kornblatt advises that it is important when 
choosing a class to make sure the instructor 
is attentive. 

“Some classes vary in terms of professional- 
ism and quality of the instructor, so it’s never 
good if you’re taking a class and the instructor 


isn’t paying attention to you or anyone,’' he 
said. 

However, enjoying a workout will make- il. 
less painful, mentally and physically Korn- 
blatt also recommends trying different 
to discover your favorites. 

Kart recommends Pilates as an intii'ifliir- 
tory class. 

“Pilates is a good place to start because- it 
emphasizes control moves rather than just 
strengthening,” he said. 

CONSULT A 
PERSONAL TRAINER 

Goal-setting is a good way to track your piOg- 
ress and stay safe. 

Kornblatt recommends meeting with * per- 
sonal trainer for an evaluation before stnrring 
regular workouts. 

To cut down on the cost, he recommuiirl'i 
going with friends or simply meeting with 
a trainer a few times to establish a pla:i and 
learn the correct form for various exercitnS, 

HOW’S YOUR FORM? 

In addition to spending so much time siccii'ig, 
poor form is another common cause cyt in- 
jury A coach or personal trainer can help, nf 
course, but one technology startup is hopiiijf 
to provide an alternative. 

Enflux Smart Clothing is creating autfitj 
that give real-time updates on form and tti'it li- 
tics to a coordinating phone app, said Mickey 
Ferri, chief growth officer for the coni|Ki[ij: 
The pants and shirts have sensors in ttu.n't'i, 
but they will be machine washable. 

One of the co-founders used to work Oil 
race cars, so “one night we just had this idea 
to put the race car sensors on his legs,” iHitri 
said. The idea behind the equipment is tlunt 
the more it is worn, the more data is colloLtuLl 
and the more it can help a person’s form and 
performance. 

The company launched a Kickstartet 0 iiYi- 
paign in March. While prototypes are stdl be- 
ing tested, the goal is to eventually ha^ c [he 
clothing serve as an additional tool, insttJtd of 
or in addition to trainers. 

Enflux is expected to be available in March 
2017. 

LENABLIETZ ISARE DEYE INTERN. @LENABLIETZ 
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YOU DO YOU, 
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Our app's just here to help 

We're the bartender who's 
ready to pour your next 
favorite cocktail. 

The app that tells you 
what to do and where to 
go all week long. 


DOWNLOAD NOW 
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ByNickKindelsperger i Chicago tribune 

A round age 25 , 1 realized I loved tacos more than any other food. I’d 
like to believe that the innate glory of the taco revealed itself to me, 
like some kind of divine tortilla-wrapped vision, and that a couple of 
trips to Mexico broadened my horizons. But who really knows. 

Eight years and a literal thousand nights of 
tacos later, I’ve come up with some helpful 
tricks to improve your taco game at home. Be- 
cause all most people want is to eat better tacos 
more often, right? 

First, a strict definition: tacos = tortilla + fill- 
ing + salsa. Any so-called taco missing one of 
these components is a fraud. 

Tacos are temporal. Don’t sit around and 
idly chat while hot tacos sit in front of you 
ready to be devoured. Eat them immediately 
Tacos taste better standing up. I don’t know 
why Don’t let inflexible ideas of authenticity 
get in the way of deliciousness. 


OK, let’s break this down: 

Tortillas 

Tortillas are the soul of the 
taco. You can’t have a great 
taco with a terrible tortilla. 

In a battle of sturdiness, 
flour tortillas beat corn torti- 
llas every time. Use flour tor- 
tillas for larger, messier tacos. 

The slight structural deficien- 
cy of corn tortillas pales in compari- 
son to the superior flavor and fragrance 
they lend to each bite. I use corn tortillas 



99 percent of the time. 

Corn tortillas are simple to make at home, 
but frustratingly hard to master. Feel no shame 
in purchasing top-quality corn tortillas for 
most of your taco needs. Buy them the same 
day you plan to use them. 

One of the main reasons I live in Chicago 
is the concentration of quality tortilla 
factories. (I am only partly joking.) 
Warm corn tortillas until they 
are soft, supple and fragrant. 
Place tortillas in a heavy skil- 
let set over medium-high heat 
until you notice steam waft- 
ing off Flip and wait until you 
spot steam again. At this point, 
the tortilla should be very soft. 
If not, continue heating for a few 
more seconds. Wrap warmed tortillas 
in a towel when done, and let them hang 
out for a few minutes to further steam. 


Heating tortillas on top of the grate over an 
open flame of a gas stove is also a great idea. 

One tortilla is usually enough. Some saucier 
taco filhngs will soak through one, thus requir- 
ing two, but there is nothing automatically bet- 
ter about doubhng up. If anything, two tortillas 
make it harder to appreciate the filling. 

Fillings 

Free your mind of what constitutes a taco fill- 
ing. 

Veggie tacos are a thing, and they are ex- 
ceptional. If I can advance one, ahem, opinion 
here, it is that vegetables make incredible taco 
fillings. 

Great vegetables for tacos: zucchini, mush- 
rooms, kale, squash blossoms, potatoes, Swiss 
chard, huitlacoche (a prized corn fungus), re- 
fried black beans, poblanos, butternut squash 
and pumpkin. 

I love griddled steak tacos, too, but you 
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Fried potato tacos 

Prep: 15 minutes I Cook: 20 minutes 
Makes: 12 tacos 


1 cup fresh ciiantro, chopped 

3 limes, quartered 

Roasted tomatillo salsa, see recipe 


Roasted tomatillo salsa 

Prep: 10 minutes I Cook: 10 minutes 
Makes: about 1 cup 

Bounces tomatillos, husked, rinsed 

1 to 2 Serrano chilies 

2 cloves garlic, unpeeled 
1/2 teaspoon salt 

1 handful fresh cilantro, chopped 
1/2 white onion, chopped 

Place tomatillos, serranos and garlic cloves on a foil- 
lined baking sheet. Cover garlic with an additional 
layer of foil. Place under a hot broiler and cook until 
tomatillos are blackened on top, about 6 minutes. 
Flip tomatillos and serranos; blacken on the other 
side, about 5 minutes. Remove baking sheet from 
oven; allow everything to cool. Stem serranos and 
peel garlic. Transfer tomatillos, serranos, garlic and 
salt to a blender. Process until almost smooth. Taste, 
and season with more salt if necessary. Transfer to a 
bowl; stir in cilantro and onion. 


1 pound Yukon Gold potatoes, peeled, cubed into 

1/2-inch pieces 

1 teaspoon salt 

12 corn tortillas 

1 cup vegetable oil 

Roasted tomatillo salsa, see recipe 

1/2 head red cabbage, thinly sliced 

1/2 cup queso fresco 

Slimes, quartered 

Heat a medium saucepan of water over high heat 
until boiling. Add cubed potatoes; reduce heat to 
a strong simmer. Cook until tender, 8-10 minutes. 
Drain potatoes in a colander. Transfer to a bowl, add 
salt and use a fork to mash until smooth. 

Heat a large skillet over medium heat. Warm the 
tortillas for a few seconds on each side until pli- 
able. Spoon 2 tablespoons of mashed potato into 
each tortilla. Fold each tortilla over, pressing firmly 
to close. 


Heat the oil in the same skillet over medium-high 
heat. Add as many tortillas as will fit in one layer, 
usually three. Cook until lightly browned on the bot- 
tom, 1-2 minutes; flip and brown on the other side, 
1-2 minutes. Transfer tacos to a plate lined with pa- 
per towels. Repeat with remaining tortillas. 


Add chorizo and onion to a large skillet set over 
medium heat. Cook, stirring occasionally, until 
onion is soft and translucent and chorizo is starting 
to brown, 8-10 minutes. Add zucchini, garlic, 
cinnamon and cumin; stir welt Cook, stirring often, 
until zucchini softens, about 5 minutes. Taste, and 
season with salt, if necessary-usually about 
1/2 teaspoon- and pepper to taste. 

Meanwhile, toast almonds in a dry skillet over medi- 
um heat. Cook, stirring often, until lightly browned, 
3-5 minutes. Transfer to a bowl. 

Heat a skillet over medium-high heat. Add a tortilla; 
warm until you notice steam rising off, 5-10 seconds. 
Flip and warm until very soft, another 10 seconds. 
Wrap in a towel and repeat with remaining tortillas. 


Serve tacos topped with salsa, a handful of sliced 
cabbage, queso fresco and a wedge of lime. 

Zucchini, chorizo 
and almond tacos 

Prep: 25 minutes I Cook: 15 minutes 
Makes: 12 tacos 

8 ounces fresh Mexican chorizo 
1 large white onion, sliced 

1 pound zucchini, ends trimmed, thinly sliced 
crosswise 

2 cloves garlic, minced 

1/2 teaspoon ground cinnamon 
1/2 teaspoon ground cumin 
Salt and pepper 
1/2 cup slivered almonds 
12 corn tortillas 


Spoon some of the filling into the tortilla; top with a 
sprinkle of almonds, cilantro, a squeeze of lime and 
roasted tomatillo salsa. 



can braise beef shoulder for barbacoa or cure 
round for cecina. Heck, you can eat tongue, 
intestines, brains and all kinds of other fun 
parts of the cow. And that’s just one kind of 
animal! 

Chorizo is the bacon of the taco world; it 
makes everything taste better, but it needs a 
partner. A taco with only chorizo is like a cake 
made entirely out of frosting. 

Grilled fish tacos are almost always mushy 
Fried fish tacos are great but messy to make on 
a weeknight. Don’t forget about shrimp tacos. 

Adding rice is almost always a terrible idea. 

Salsa 

Salsa isn’t optional. Salsa separates tacos from 
wraps and other tepid creations. 

Salsa requires chilies. Chilies bring excite- 
ment and vibrancy to our dull, drab lives. 

Make roasted tomatillo salsa. I’ve got noth- 
ing against fresh pico de gallo (made with 


plump summer tomatoes, of course), but 
tomatillo salsa is what I usually make, because 
it’s acidic and flavorful, and tomatillos are 
available year-round. (See recipe above.) 

The broiler and blender are your best salsa 
friends. If you want to go hardcore authentic, 
you could toast all the ingredients on a comal 
and then grind them by hand using a stone 
molcajete. Or you could replicate this process 
in a tenth of the time by broiling the vegetables 
and then processing them in a blender. 

You can combine salsa and the filling into 
one dish. If you braise chicken and tomatillos 
together (which you should), there’s no need 
to waste time making a completely different 
salsa. 

Guacamole counts as a salsa. 

Most canned salsas suck. Rick Bayless’ 
Frontera brand does not. 

Hot sauce is different from salsa. Its main 
purpose is to add a final flash of intense heat, 


which is quite convenient if you’re serving 
tacos to a group of people with varying levels of 
spice tolerance. 

Quick and biased hot-sauce guide: Valentina 
> Cholula > El Yucateco >Tapatio > Tabasco. 

Taco construction 

Small tacos are usually better than large tacos. 
It’s tempting to stuff each tortilla with as much 
as possible, but always consider proportion. 
You want to get a bite with all the components, 
which is hard if you can barely fold the tortilla 
over the mass of fillings and toppings. Better to 
make a slim and satisfying taco, and eat more 
of them. 

Additional toppings are completely optional 
but can separate a good taco from an excep- 
tional one. 

Great toppings: pickled red onions, pickled 
jalapenos, shredded cabbage, radishes, queso 
fresco. 


Boring toppings: lettuce, chopped tomatoes, 
pre-shredded “Mexican” cheese, canned black 
olives. 

Chopped white onions and cilantro are 
great toppings but unnecessary if you’ve in- 
cluded both in your salsa. 

Other taco thoughts 

The problem with the pre-fried U-shaped 
shells — the kind made famous by Taco Bell and 
Old El Paso— is that when you bite in, the fill- 
ing slides out the side too easily Plus, they are 
usually structurally unsound, crumbling apart 
after one bite. 

But fried tacos can be amazing. You just need 
to fry the tortilla with the filling already inside . 
Try fried potato tacos (see recipe above). 

Break any of these rules if you want. The 
goal is not to adhere strictly to these tips but 
simply to eat more tacos. Experiment. Cook. 
Repeat. 
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CONCORD 

MUS]C"HALL 


MAY 6TH 

SAY ANYTHING 

W/MEWITHOUTYOU 



MAY 8TH 
ZHU 

^W/GALLANT*SOLDOUF 


MAY13TH 

ELEPHANT REVIVAL 

1.ii£>jW/DEAD HORSES 


MAY 14TH 

f^SNARKY PUPPY 

\ ?5?W/CHARLIE HUNTER 


MAY 1 5TH 

STREETLIGHT MANIFESTO 


MAY 1 7TH 
SIXX;A.M. 



W/ OLIVER 


MAY 1 9TH 

WS, MEMPHIS MAYFIRE & 
WE CAME AS ROMANS 


MAY 21 ST 
^ ^ MODERAT 

.* W/TELEFON TEL AVIV 



MAY 27TH 

JULIETA VENEGAS 

JUNE 7TH 

W THE 3™ANNUAL CHICAGO 
NIGHTUFEAWAROS 



WWW.CONCORDMUSICHALLCOM 
2047 N. MILWAUKEE I 773.570.4000 

• . iT- : 



on sale 

* = JOSH TERRY RECOMMENDED SHOWS 



ON SALE 

NOON WEDNESDAY 
Anthony Parasole, Lena 
Willikens, Sevron, Friday, 
July1($12-$18,21+) at 
Smart Bar. 

ON SALE 
10 A.M. FRIDAY 
Blink-182, A Day 
To Remember, 

The All-American 
Rejects, Friday, Sept. 9 
($32-$82,all ages) at 
Floiiywood Casino 
Amphitheatre. 

The English Beat, 

Soul Asylum, Saturday, 
July9($32-$49.50,17+) at 
Thalia Hall. 

Foy Vance, Friday, Oct. 28 
($15-$20, 21+) at Lincoln 
Hall. 

*Mad Decent Block Party, 

Sunday, Aug. 21 ($45, 18+) 
at FirstMerit Bank Pavilion 
at Northerly Island. 


Miranda Lambert, Friday, 
July 29 ($30.25-$65, all 
ages) at Hollywood Casino 
Amphitheatre. 

MURS, Friday, July 15 ($18- 
$20, 21+) at Subterranean. 

Stephen “Ragga” Marley, 

Friday, June 24 ($30, 18+) 
at Park West. 


Straight No Chaser, 

Saturday, Dec. 17 ($25-$55, 
all ages) at Civic Opera 
House. 

ON SALE 
NOON FRIDAY 
*Hot Stove Cool Music 
with Liz Phair and many 
more, Friday June 17 
($75-$1,000, 18+) at Metro. 


Khruanbin, Monday, Sept. 
12($13-$15,21+)atSchubas. 

ON SALE NOW 
AM Them Witches, 
Chrome Pony, Thursday, 
July 21 ($15, 21+) at 
The Empty Bottle. 

Architects, Counterparts, 

Wednesday, July 13 


($14-$16, all ages) at 
Bottom Lounge. 

Black Milk & Nat Turner, 

Saturday, July 9 ($15-$18, 
17+) at Subterranean. 

DJ SJ vs. DJ Jena Max, 

Thursday, May 5 (free, 21+) 
at Smart Bar. 

*G0GGS(TySegall), 

Tuesday, July 19 ($15, 21+) 
at The Empty Bottle. 

Oddity, Even Thieves, 

Saturday, May 21 ($10-$12, 
17+) at Bottom Lounge. 

*Peter Hook and the 
Light, Thursday Nov. 10 
($25-$100, 18+) at Metro. 

TWRKandOGMaco, 

Saturday, May 14 ($20-$25, 
17+) at Bottom Lounge. 

Yarn, Wednesday, June 22 
($10, 21+) at Beat Kitchen. 

@JOSHHTERRY 

JTERRY@REDEYECHICAGO.COM 
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ACROSS 

1 Kick out of office 

5 Leftover piece 

10 “_ Long Way to 

Tipperary” 

14 Competent 

15 Chicken piece 

16 Fuel, for some 

17 Pay attention to 

18 Indoor antenna 

20 Vessel 

21 Rowers’ needs 

22 Standard new car 
feature 

23 Jeans fabric 

25 Children’s running 
game 

26 Bumpy: jagged 

28 Happening not long 
ago 

31 Michelin products 

32 Deliver an address 

34 Turn a deaf _ to; ignore 

36 Chopping tools 

37 Grim; not at all 
promising 

38 Pack animal 

39 “For_a]ollygood 
fellow...” 

40 Fish with a net 

41 Water lily 

42 Brook 

44 William Randolph _ 

45 Ancient 

46 Singer _ Ross 

47 Paula, once of 
“American Idol” 

50 Be flexible 

51 JFK’s follower 
54 Comforting 

57 Grain tower 

58 Lunch spot 


59 

Handbag 

6 

Bracelet dangler 

25 

Yellowish wood 

43 
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BBQ favorites 

26 

Western state 

44 

Ucoilid'^v'a nfcliri 

61 
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Monogram fw inventor 

27 

Vetoes 


pncva 

62 



Bell 

28 

Genuine 


Mc<l wiy bi[^il 



9 

Fraternity letter 

29 

Beige attribute 


Pm\ ia4 Ih" Iqo4 

63 


10 

Hit animated film of 

30 

Ankle 






2002 

32 

Close noisily 


tjimf 

DOWN 

11 

Frog’s couan 

33 

Church seat 

50 


1 

Hawaiian island 

12 

Indian woman’s robe 

35 

Sit for a spell 

E2 

AhW KTHIIlirkUl 

2 

Taxi alternative 

13 

Too 

37 

Actor Garrett 


la 

3 

Thinnest 

19 

Follow dosdy 

38 

Complain 

SR 

" IkySNm" 

4 

Late Knight 

21 

Small bills 

40 

a lie; fibs 

K. 

H'j4 hi rr4UiJV% 

5 

Overexert 

24 

Arden & Plumb 

41 

Pencil’s core 

5T 

ludcll 




SEE ALL UF ME 

AT 

WORLD FAMOUS 

ADMIRAL 

★★theatre*^ 

LAWREMCE £ PULASKI 

ADMlRALX.CaM 

□ PEN TIL &AM 




Radiant Research is currentiy conducting a clinicai research study on an investigational 
pain medication, if you suffer from chronic low back pain and are age 35 or older, you 
may qualify to participate. Qualified participants receive all study-related care and 
investigational medication at no cost. Reimbursement for travel may be provided. 

Clinical Research 


Call: 312-854-2948 

7447 Talcott Ave., Suite 521 , Chicago, IL 60631 or 
33 N. Dearborn Street, Suite 500, Chicago, Illinois 60602 
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WANT MORE DIR T? 


Oh, we've got dirt. Get the scoop on your favorite musicians, actors and reaiity TVers aii day iong at redeyechicago.com. 


Baby No. 2 

te ry Was hington 
and husband Nnamdi 
i Asomughaare 
\ expecting their 
A second baby. The 
B “Scandal” star 
X confirmed the 
news at the 2016 
|H Met Gala on 
Monday, accord- 
■ ing to eonline. 

B com. We just hope 
B their kids don’t 
jfl grow up and watch 
I “Scandal,” ’cause 
H that [bleep] is 
H crazy. But we do 
H hope the baby 
H loves popcorn 
and wine, just like 
^B Olivia Pope. 


GETTY IMAGES PHOTOS 
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That’s how many Tony Award nominations “Hamilton” received. Accord- 
ing to the Tonys’ website, “Hamilton” landed in 13 different ballot catego- 
ries, including Best Musical. The show is about founding father Alexander 
Hamilton and is inspired by the 2004 biography by historian Ron Cher- 
now. Lin-Manuel Miranda, who wrote the show and stars as the titular 
character, received nominations for Best Book of a Musical, Best Original 
Score and Best Performance by an Actor in a Leading Role in a Musical. 


THE QUOTE 

“NO ONE WAS ALLOWED 
TO SAY ‘JON SNOW’ ON SET, 
EVER, EVERYONE HAD TO 
REEER TO ME AS ‘LC.’ ” 


Old-chella 

Goldenvoice, the company 
behind Coachella and 
Stagecoach, is bringing back 
all your dad’s favorites for a 
three-night megaconcert in 
California. Ac cording to 
vulture.com, ^ul McCartne^ 
Bob Dylan, the Rolling Stones, 
the Who, Neil Young and Pink 
Floyd’s Roger Waters are set 
to perform Oct. 7 through 
Oct. 9. This is the first time all 
the performers have played 
on the same bill. Vulture 
reported. 


Welcome back to TV, 
Disney originals 

Freeform (that’s still its name) 
is bringing back some Disney 
Channel original series. According 
to ew.com, the channel will air 
a block of four series-“Lizzie 
McGuire,” “That’s So Raven,” 
“Flannah Montana” and “Kim 
Possible”-from 11 p.m. to 1 a.m. 
every Monday through Thursday 
in May. C’mon, you guys know 
you loved “Flannah Montana.” 


Phillipa Soo as 
Eliza Flamilton 
and Lin-Manuel 
Miranda as 
Alexander 
Flamilton in 
“Flamilton.” 


- Kit Harington, to Entertainment Weekly, about the ban on his “Game of Thrones” character’s 
name on set. According to ew.com, showrunners David Benioff and Dan Weiss gave the character 
the code name “LC,” standing for Lord Commander, and his real name was kept off scripts and 
more. Even still, such a poorly kept secret. 




